TID-BIT 
PLATTER 
MENU 


This “Tid-Bit” Menu has come about 
after several months of experimenta- 
tion by our Master Chefs. It gave 
them great pride in concocting the 
dozens of Tid-Bits for your pleasure. 
When you first feast your eyes on the 
Tid-Bit Platter you're going to find 
your taste-buds open up with mouth- 
watering delight. 


For the after theatre gourmet, this 
will be a tantalizing, refreshing ad- 
venture in dining. 


THE TID-BIT MENU IS SERVE 
10:00 P.M. TILL CLOS — SUNDAY 


1.50 per person 


Manchurian Pork, Scallop Chunks, Jaa 
Guy Gwan, Wonton 


-2.00 per person 
Mongolian Beef, Breaded Shrimp, 
Wonton, Angel’s Drum, Jaa Guy Gwan, 
Scallop Roll 


Hong Sui Rib, Barbecued Pork, Crab 
Button, Jaa Guy Gwan, Wonton, Mon- 
golian Beef, Choi Fah, Harr Fah 


- Bit . 3.00 per person 


Breaded Shrimp, Angel’s Drum, Scallop 
Roll, Mongolian Beef, Barbecued Pork, 
Crab Button, Choi Fah, Hong Sui Rib, 
Wonton, Jaa Guy Gwan, Harr Fah 


QLARLF 





